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The  copy  filmed  here  has  been  reproduced  thanks 
to  the  generosity  of: 

Library 
Agriculture  Canada 

The  images  appearing  here  rre  the  best  quality 
possible  considering  the  condition  and  legibility 
of  the  original  copy  and  in  keeping  with  the 
filming  contract  specifications. 


Original  copies  in  printed  paper  covers  are  filmed 
beginning  with  the  front  cover  and  ending  on 
the  last  page  with  a  printed  or  illustrated  impres- 
sion, or  the  back  cover  when  appropriate.  All 
other  original  copies  are  filmed  beginning  on  the 
first  page  with  a  printed  or  illustrated  impres- 
sion, and  ending  on  the  last  page  with  a  printed 
or  illustrated  impression. 


The  last  recorded  frame  on  each  microfiche 
shall  contain  the  symbol  — ^'  (meaning  "CON- 
TINUED"), or  the  symbol  V  (meaning  "END"), 
whichever  applies. 

Maps,  plates,  charts,  etc.,  may  be  filmed  at 
different  reduction  ratios.  Those  too  large  to  be 
entirely  included  in  one  exposure  are  filmed 
beginning  in  the  upper  left  hand  corner,  left  to 
right  and  top  to  bottom,  ae  many  frames  as 
required.  The  following  diagrams  illustrate  the 
method: 
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L'exemplaire  filmA  fut  reproduit  grSce  i  la 
gAnirositA  de: 

Bibliothique 
Agriculturi  Canada 

Let  images  suivantes  ont  iti  reproduites  avec  le 
plus  grand  soin.  compte  tenu  de  la  condition  et 
de  la  nettetA  de  l'exemplaire  filmt,  et  en 
conformity  avec  les  conditions  du  contrat  de 
filmage. 

Les  exemplaires  originaux  dont  la  couverture  en 
papier  est  imprimie  sont  filmAs  en  commenpant 
par  le  premier  plat  et  en  terminant  soit  par  la 
derniAre  page  qui  comporte  une  empreinte 
d'impression  ou  d'illustration.  soit  par  le  second 
plat,  selon  le  cas.  Tous  les  autres  exemplaires 
originaux  sont  film6s  en  commen9ant  par  la 
premiire  page  qui  comporte  une  empreinte 
d'impression  ou  d'illustration  et  en  terminant  par 
la  derniire  page  qui  comporte  une  telle 
empreinte. 

Un  des  symboles  suivants  apparaltra  sur  la 
derniire  image  de  chaque  microfiche,  selon  le 
cas:  le  symbole  -*-  stgnifie  "A  SUIVRE",  le 
symbole  V  signifie  "FIN". 

Les  cartes,  planches,  tableaux,  etc.,  peuvent  Atra 
film6s  A  des  taux  de  reduction  difftrents. 
Lorsque  le  document  est  trop  grand  pour  Atre 
reproduit  en  un  seul  clich6. 11  est  filmi  A  partir 
da  Tangle  suptrieur  gauche,  de  gauche  A  droite, 
et  de  haut  en  bas,  en  prenant  le  nombre 
d'images  ntcessaire.  Les  diagrammes  suivants 
illustrent  la  mithode.  - 
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Egg-plant  and  Pepper  Growing  in  the 
B.C.  Dry  Belt 

rpHESE  two  crops  require  practically  the  same  treatment,  about 
1      the  only  difference  being  that  the  egg-plants  are  not  quite  as 
hardy;  hence  the  plants  require  more  careful  handling,  and  when 
setting  in  the  field  they  require  rather  more  room  than  the  peppers. 

The  seeds  for  these  crops  should  be  started  in  greenhouse  or  hotbed 
early  in  March,  and  should  be  given  the  warmest  part  of  the  house 
for  starting  the  seeds,  as  well  as  afterwards  for  the  growing  of  the 
plants.  A  night  temperature  of  55  to  60  degrees,  with  an  addition 
of  15  degrees  during  daylight,  is  not  too  much  for  good  growth, 
provided  a  little  ventilation  is  given  every  day  when  weather  will 
permit. 

When  the  plants  have  developed  their  first  pair  of  rough  or  true 
leaves  they  should  be  transplanted  to  stand  ijS  to  2  inches  apart,  and 
care  should  be  taken  that  the  plants  do  not  suffer  for  want  of  water 
at  any  time,  as  they  require  rather  more  than  most  vegetable-plants  do. 

Two  transplantings  are  usually  sufficient,  but  the  grower  should 
watch  that  the  plants  do  not  becom  crowded  too  much,  or  they  will 
irrow  tall  and  slender,  a  condit  always  to  be  avoided  with 
V(<:;etable-plants. 

A  very  satisfactory  method  for  handling  the  plants  of  these,  as  well 
« '  all  other  vegetable-plants  which  are  grown  under  glass  for  removing 
t  '  the  field  for  producing  their  crop,  is  to  use  shallow  boxes,  or 
•  slats  "  as  they  are  called  by  gardeners.  They  should  be  uniform  in 
^  t,  so  no  space  will  be  lost  in  placing  them  together  on  the  benches, 
atisfactory  size  is  12  x  22  x  4  inches  deep  inside  measure;  the 
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ends  should  be  of  ^  inch  lumber;  sides  and  bottom  J^  inch  thick. 
By  growing  the  plants  in  these,  and  before  taking  to  the  field,  give 
them  a  good  wetting  and  cut  the  soil  in  squares.  The  plants  can  be 
set  in  the  field  and  receive  but  little  check  if  they  have  been  properly 
hardened  off,  as  is  always  necessary  when  removing  plants  of  any 
sort  from  greenhouse  or  cool-frame  to  the  open  field. 

A  good  distance  for  planting  peppers  is  to  set  the  rows  3  feet  4 
.  inches,  putting  the  plants  20  inches  apart  in  row.  Egg-plants  should 
have  about  6  inches  more  space  each  way.  Both  require  a  rich  soil 
and  high  culture. 

There  is  a  good  demand  for  sweet  peppers  in  many  markets;  but 
the  egg-plant  is  little  known  except  by  comparatively  few  people. 
Those  who  know  how  to  cook  it  are  very  fond  of  it.  Realizing  this, 
an  attempt  was  made  during  the  seasons  of  1916  and  1917  to  increase 


One  type  of  protector  for  tender  plants  when  moved  to  field  from  greenhouse. 

the  consumption  of  this  vegetable  by  having  a  quantity  of  circulars 
printed  describing  how  to  use  it,  and  enclosing  a  few  of  these  with 
each  box  that  was  shipped  to  market  from  the  Station  Farm.  Somt 
8,oo3  circulars  were  distributed  in  this  way.  There  is  no  doubt  bui 
its  consumption  has  been  greatly  increased  by  the  retail  dealers  passin.u 
these  out  to  lieir  customers. 

Of  the  varieties  of  egg-plant  that  have  been  grown  here,  Black 
Beauty  is  much  the  best.  Apple-boxes  are  satisfactory  as  container^ 
for  these  and  large  peppers,  while  the  peach-box  is  quite  suitable  for 
small  peppers. 

Quite  a  number  of  varieties  of  peppers  have  been  tested.  Of  these. 
Pimiento,  Giant  Neapolitan,  and  Ruby  King  were  most  satisfactory. 

Any  grower  of  sweet  peppers  should  be  careful  that  there  are  no 
hot  or  Chili  peppers  planted  near  them,  as  these  mix  with  the  sweei 

2 


I 


ones  and  would  render  them  useless  for         purpose  for  which  they 
are  largely  used. 

How  to  treat  and  cook  Egg-plant. 

Pare  and  slice  %  '"ch  thick,  and  soak  in  moderately  strong  brine  for 
two  hours,  drain  dry.  Make  a  batter  of  i  egg,  Vs  cup  water,  2  table- 
spoons flour,  I  teaspoon  salt;  beat  all  thoroughly.  Dip  egg-plant  in 
batter,  then  in  bread-crumbs  or  corn-meal,  and  fry  until  well" done; 
then  put  in  oven  for  10  or  15  miniites.  Wilting  does  not  seriously 
affeet  egg-plant  if  soaked  in  brine  before  cooking. 

Egg-plant  Pie. 

Ingredients. — One  small  egg-plant,  i  onion,  i  stick  of  celery,  i  oz. 
butter,  I  oz.  sago,  seasoning,  short  crust  paste  to  cover,  milk  or  water. 


Another  type  of  protector  for  tender  plants  when  moved  to  field. 

Method. — Slice  the  egg-plant  into  slices  }i  inch  thick ;  soak  in  salted 
water  for  15  minutes  or  longer;  cut  celery  into  small  pieces  J-j  inch 
li  ng;  fry  the  onion  in  butter;  fill  pie-dish  with  these;  sprinkle  in  the 
sa^o  and  season  to  taste.  Fill  up  with  milk,  put  on  cover  of  paste, 
aiifl  bake  in  good  oven  for  i  hour  or  more,  according  to  size.  If 
dtr-ired,  tomato  may  also  be  added. 

Mock  Devilled  Crab. 

Ingredients. — One  small  egg-plant,  bread-crumbs,  i  teaspoon  mixed 
nii!>tard,  i  teaspoon  Worcester  sauce,  i  tablespoon  melted  butter, 
c.i  enne,  salt  to  taste,  cream  or  milk. 

Jethod. — Peel  the  egg-plant  and  cut  into  small  cubes  and  place  in 
s.i 'cd  water;  bring  to  a  boil  for  5  minutes;  drain;  then  mix  to  it  an 
e :  lal  quantity  of  bread-crumbs,  the  mustard,  sauce,  melted  butter, 
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and  a  very  liberal  seasoning  of  cayenne  and  salt.  Mix  well;  if  neces- 
sary, moisten  with  a  little  milk  or  cream.  Then  turn  the  mixture  i.ao 
individual  scallops  or  well-greased  pie-dish.  Cover  lightly  with 
bread-crumbs  and  brown  in  moderately  hot  oven.    Time,  %  hour. 

Egg-plant  Fritters,  Curried. 


bechamel    sauce,    curry-powder,     frjiiig 


/«/7rr</iVn/j.— Egg-plant, 
batter,  salt. 

Method.— Ptt\  an  egg-plant  desired  size;  cut  into  strips  i  inch  wi.le 
and  I  inch  thick;  cook  it  until  tender  in  stock  or  salted  water;  dram 
the  pieces  on  a  sieve.  When  cold,  toss  into  the  thick  bechamel  sauce 
which  has  been  previously  mixed  with  curry-powder  to  suit  the  palate 
(the  pieces  must  be  thoroughly  coated  with  sauce).  Dip  each  piece 
into  batter;  drop  into  boiling  fat,  fry  a  deep  golden-brown,  and  drain 
on  a  cloth  or  paper.  Sprinkle  with  fine  salt  mixed  with  a  little  currv- 
powder  or  paprika  (just  enough  to  flavour).  Dish  up  while  hot 
Time,  about  V/z  hours. 

Egg-plant  and  Macaroni  Stew. 

Ingredients.— Ont  egg-plant  (medium  size),  milk,  water,  salt,  baj- 
leaf,  2  oz.  macaroni,  6  tablespoons  bechamel  sauce  or  white  sauce  white 
pepper,  a  grate  of  nutmeg. 

Method.— Pttl  the  egg-plant;  cut  into  slices  i  inch  thick;  soak  in 
salted  water  for  at  least  i   hour;  remove  from  water  and  boil  til 
tender  in  milk  and  water  seasoned  with  salt  and  a  bay-leaf;  drain  ar.l 
cut  the  slice  into  2-inch  strips  in  length  and  i  inch  wide.     This  may 
be  done  before  stewing.     Cook  the  macaroni  likewise  in  salted  water 
When  done,  drain  on  to  a  sieve  and  cut  into  pieces  same  1    trth  as  tlu 
egg-plant.     (Ready  cut  macaroni  is  best  for  this  purpose.)     Heat  u) 
the  sauce,  put  in  the  egg-plant  and  the  macaroni,  season  with  whit' 
pepper  and  nutmeg,  and  let  the  whole  simmer  gently  for  15  minute^ 
Great  care  must  be  taken  not  to  break  the  egg-plant  or  macaroni 
Dish  up.     Time  of  cooking,  ^  hour.     Sufficient  for  five  oersons. 

Victoria,  B.C.,  issued  March,  1918. 
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